
Cava Brut

WHITES
Albari o

n
Chardonnay

 
Chenin Blanc 

Moschofilero 

Sauvignon Blanc

Vermentino
  

Rose

REDS

Bordeaux Blend 
  

Tempranillo 

AGAVE
 

 

RUM

  
  

WHISKEY AND BOURBON
Japanese

American

Scottish
 

BUBBLES
Lallier R.018

Taittinger 

Laurent Perrier 
  

WHITES
King's Estate 

 
Jayson Pahlmeyer 

 

Benanti 

Louis Moreau

Sequoia Grove

Famille Joly 
 

Domaine de la Choupette

REDS
Domaine la Farge 

Bodegas Borsao 
  

Castello di Volpaia 

Austin Hope
 100

Inglenook 
 

Orin Swift 
  

Shafer
 

Damilano
 



Shrimp 

Jerk Spiced Crema, Jalapeño | 18 GF

Jamaican Shortrib Empanadas
Sofrito, Roasted Garlic Chili Sauce | 14

 

 
 

Glazed Lamb Ribs
Local Honey, Chives

Pickled Local Fruit | 19 

White Truffle & Brie Grilled Cheese  
Florida Mango Jam

Sullivan Street Bread | 18 

Tomatillo Salsa & Island Chips | 10 

Local Daily Catch Ceviche*
Coconut Leche de Tigre, Avocado Red 

Onion, Cachucha Peppers
 Cilantro | 18

 

Salad
Farm Greens, Avocado, Pumpkin Seeds 

Coconut Green Goddess Dressing | 17 

Vietnamese Caesar Salad 
, Parmigiano 

Crispy Shallots, Croutons | 18

 
  
 

 
 

 

 

Paloma Picante 
Maestro Dobel, Habanero Tincture
 Agave, Lime, Grapefruit Soda | 17

Mango Mule
 

Maracuya Spritz
Aperol, Chinola Passion Fruit Liqueur

Sho Chiku Bai Nigori Sake, Prosecco | 16

Guava Mojito
Bacardi Rum, Redland Guava

Mint, Lime | 17

Polynesian Old Fashioned
Brugal 1888 Rum, Pineapple

Coconut Bitters | 17

 
 | 18

Papaya Paper Plane 
Four Roses Bourbon, Amaro Nonino Aperol 

Lemon | 16

IPA
“The Forager” 

Tripping Animals X Alpareno
Doral, FL 7% | 14

Blonde Ale
"La Rubia", Wynwood Brewing

Miami, FL 5% | 8

Lager 
“3 Mavins”

Ft. Lauderdale FL 7% | 8

Brown 
“Maduro”, Cigar City Brewing

Tampa, FL 5.5% | 8

Prince Edward Island Mussels 
Spicy Tomato Broth, Meyer Lemon 

Cilantro, Rustic Sourdough I 27

Lemongrass Glazed 
Bok Choy, Heirloom Carrots 

Bamboo Rice, Thai Curry | 39

Farm Vegetable Pad Thai 
Tamarind, Peanuts, Thai Basil 

Sprouts | 27 

Mojo Roasted Chicken
Adzuki Bean Congri, Sautéed Spinach  

Avocado, Pickled Onions | 33 

Duck Fried Rice
Egg, Heirloom Carrots

Brussels Sprouts, Thai Basil | 34 

 

Iberico Pork Chop 
Boniato Mash,  

 4

DF- Dairy Free
GF- Gluten Free

VE- Vegan
V- Vegetarian

A 20% gratuity will be applied to parties of 6 or more


